Role of Nitrite in Cured Meat Flavor: A Review.
Little is known about the mechanism of the reactions leading to formation of cured meat flavor or of the identity of volatile and non-volatile substances responsible for it. This review of the contribution of nitrite to cured meat flavor in products such as ham, bacon and frankfurters includes sensory analyses and studies of the chemical components contributing to cured meat flavor. The antioxidant properties of nitrite in retarding development of warmed-over flavor in cured meats are also discussed.